
Chicken Pot Pie $12
Stewed Chicken, Winter Vegetables

 Creamy Veloute, Puff Pastry

Lobster Pot Pie $17
Lobster Knuckle & Claw Meat, Winter Vegetables

Seafood Veloute, Puff Pastry 

Beef Bourguignon $15
Wine Braised Beef, Cremini Mushrooms

Caramelized Onions, Bacon Lardons
Mashed Potato

Shepherd's Pie $14
Seasoned Ground Lamb, Carrots

 Peas, Mashed Potato

Cottage Pie $13
Seasoned Ground Beef, Carrots, Potatoes

Peas, Mashed Potato

Ratatouille $10
Yellow Squash, Zucchini Eggplant

 Hearty Tomato Sauce, Puff Pastry

House Salad $7
Mixed Greens, Cucumbers

Cherry Tomato, Carrots

Spinach Salad $8
Baby Spinach, Dried Cranberries

Toasted Pecans, Crumble Goat Cheese

Choice of Ranch Dressing or 
Balsamic Vinaigrette

Comfort Pies Salads

Drinks
$2 

Coke, Diet Coke, Sprite, Sprite Zero
Sweet Tea, Unsweet Tea, Bottled Water 

Dessert
Classic Chocolate Chip Cookie $3

Pecan Cookie $3
Bourbon Glaze

Dried Cherry Cookie $3
White Chocolate Chips 

For our members with life-threatening allergies, please request to speak with the Chef directly. 
While we take dietary preferences and restrictions very seriously, unfortunately, cross-contact with other ingredients may occur. Regrettably, we cannot
guarantee the complete absence of allergens. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

GF accommodations available by request. 

Thursday- Sunday
 5-8pm

(912) 598- 5598


